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IN HARD-SURFACE, FOOD SAFETY 
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HARd^R^l^lilf 

■ Especially designed for use on precleaned, hard, non-porous, food contact 
and food preparation surfaces where the control of cross contamination is 
of prime importance. 

■ Kills 99.999% of Staphylococcus aureus, Escherichia col!, Listeria monocytogenes, 
and Shigella boydli in 60 seconds on precleaned, food contact surfaces. 

■ 99.9% effective in 5 minutes against Staphylococcus aureus, Salmonella 
choleraesuls, and Klebsiella pneumoniae oh non-food contact surfaces. 

■ Provides quick and easy protection against bacteria for both customers 
and employees. 

■ Eliminates airborne food contamination hazards associated with sprays. 
M No mixing. No measuring. No need to store or handle bulky containers. 

■ Easy to use. Just wipe to sanitize surface. 

■ EPA registered and approved 9480-7, 

■ Wall brackets available. 
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Ideal for use In: 

■ Restaurants 

■ Food processing 
plants 

■ Fast food chains 

■ Delicatessens 

■ Day care settings 

■ Schools 

Use on: 

Any food preparation 
and food contact 
surfaces 

■ Kitchens 

■ Countertops 

■ Non-woodcutting 
boards 

■ Food cases 

■ Refrigerators 

■ Tables and chairs 

■ Appliances 

■ Infant high chairs/ 
booster seats 

Non-food contact 
surfaces: 

■ Bathrooms 

■ Telephones 

■ Hampers 

■ Cribs/diaper pails 

■ Doorknobs 
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informatioavor placement Of orders; 
goiltact four Nice-Pak fbodservice sales or 






NICE&PAK* 

Orangeburg, NY 10962-1376 



rinse Hard No n -p - 



Reorder *H01095 



«$ food coutKt sut&ees *here &9 coMnri of cross conSaininar 

Dimetliyl Benzyl Ammonium ™nce.^.ui/o^ tops, sinks, drain tab, faucets; tafels, stoves, hoods, 

ISOprSRfl Alcdiol ~~ -5.4800% noihwood cutting boards, rebtalnv food cags 

INEKT IKGREDIEHTS 945025% ntoavei Corns, appliances, talk, ctafo, Infant Ngfa 

To§ !™ 100% riband tasters 

liFoii'ticHOFCHiLDie rA M 5S.t» 

CAUTION: See back nanel fof additional ' y^J«wtfW* (AJCC #|9H5), Shigella boyol 



CLEANING AND t SAIUTIZlNG PROCEDURE Use first wipe to ore-clean and 

^ remain vlsaty wet for 60 seconds, letairdry. No rinsing reQuired 
8w5J R !L S !r »fe violation of ftderal Lwto usethfs product in a man- 
er Inconsistent with its labeling. Productis ready foruse, no mixing or measur- 



JTCAUTONARY STATEMENTS: HAZARDS TO HUMANS AND DOMESTIC ANI- 

'S^X^^^l!^^^ P'enty of 



DO NOT FLUSH 
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U.S. ENVIRONMENTAL PROTECTION AGENCY 
Office of Pesticide Program* 
Registration Division <K750SC) 
401 "M" 9Z-, S,w. 
Washington, D.C# 204&O 



NOTICE OF PESTICIDE: 

x Registration 
Re -registration 



j: :t: rl??A, a* amended! 



CPA R=g. 
Number: 



9480-7 



□ace of Issuance-- 



APR 5 2001 



Term of issuance: 

THIS REGISTRATION 
EXPIRES APRIL 5, 2002 



Name of Pesticide Pecquet j 

SANI-WIPE 



;r.a .v=ir»5S of Registrant (include 2IP Cooc) : 



PI.:, Healthcare Division of Nice-Pak Products, 
TVd Nice Pak Park 
Orangeburg, NY 10962 



Inc . 



wot*: cnan^fis 1ft labeling differing in substance fron> tfcat acceded in connection with this registration must 
b>* r.-rsj—ed c6 end Bccsoccd by c*e RegiatratiOh Division prior to usa of the laosl in coiftrterce. So any 
rci.-«aF»nd«ac« on this o'rcdvict aiway* refer to the aboti^ EPA registration num&er. 



f.i Oi >r.:orff*:*.©n r'jrnishsd by the regisiran^, 

,« :er»3. reregistered under the Fedecel Inaetticide, i 



t.ne r.tocd aesiir-iae is 

'ungicia* nr-.z Kodeftt;c;de Acl- 



ases*/ 



11 ? * : . s : : 3 - : - r*. la in no way to be construed as an indorsement or reco^T.^datlo* of this produce by cho Agency. 
;V wil-'-.s'piOcecc health and efts environment, the .Administrator, on M« motion, way at any time suspend or 
Ee'r-ijTint registration of a pesticide io accordance *ith the Act. The acceptance of any name in connection 
rsritstration of a product under this Act is not to be construed as giving r-he registrant a right to 
3x:::slve of the name or to i;s uee if ic tee been covered by others. 



This product is conditionally registered in accordance with 
F1FRA section 3(c) (7) (A) provided that: 

1. You submit and/or cite all data required for registration 
of your product under FIFRA section 3(c) (5) when the Agency 
requires all registrants of similar products to submit such data; 
and submit acceptable responses required for re -registration of 
ytur product under FIFRA section 4. 

2. By Noveiaber 1, 2001, you must submit confirmatory data for 
each food contact organism listed on the attached accepted label, 
using the testing requirements outlined in the enclosad "Draft 
Interim Guidance for Non-Residual Sanitization of Hard Inanimate 
Fcod Contact Surfaces Using Pre-Saturated Towelettes"- 



Si mature of Approving Officials / //' 

Marshall Swindell 'V^^ 
Acting Product Manager 33 y 
Regulatory Management Branch 1 
Ancimicrobial Division (7510C) 



APR 5 2001 
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EPA Reg* No, 9480-7 

3. By November 1, 2001, you must also submit confirmatory 
data for each n<m~food contact organism listed on the label using 
DSS/TSS #10, and you must follow the correct control methods as 
outlined in DSS/TSS #10 and in the food contact protocol guidance 
listed above. 

4. The submitted data in items #2 and #3 above must be found 
to be acceptable in order for EPA to change the "Terms of Issuance'* 
of this registration. If the submitted data are not found to be 
acceptable, this registration will automatically expire on 
4/S/2002. 

5. You must submit two copies of a final printed label. 

A copy of the stamped accepted' "Master Label" is attached for your 
records . 

If you have any questions concerning this letter, please contact 
Tony Kish at (703) 308-9443. 



Sincerely, 




Marshall Swindell 
Product Manager 33 
Regulatory Management Branch 1 
Antimicrobial Division (7510C) 



Enclosure 
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faEPALeoet Dated: 

APR 0 5 2001 

MASTER LABEL COPY 



FRONT PANEL IS££SS£*M*» 

*NO RINSE HARD NON-POROUS SURFACE SANITIZING WIPE 

♦Especially designed for use on precleaned, hard, non-porous food contact surfaces 
where the control of cross contamination is of prune importance. 

♦99.999 % effective in 60 seconds against Staphylococcus a^ (ATCC #6538) 
Escherichia coti (ATCC*11229) Listeria monocytogenes (ATCCttj91 bhigeua 
boydii (ATCC#9207) on predefined, food contact surfaces. 

Pre-measured, pre-moistened sanitizing wipes for use on pre-cleaned hard non-porous 
surfaces. 

Aids in the reduction of cross contamination. 
No mixing or measuring required. . 
For use in food service, restaurants and food processing area*. 
For use in food service in healthcare settings. 

Antibacterial 
Antimicrobial 

Kills common household germs and bactena 
Kitchen surface wipes 

Cleans, deodorizes and kills common household genus 
No mixine. no measuring required 
Sanitizes pre-cleaned, hard non-porous surfaces 
For use on food contact surfaces 

Kills 99 999% of Staphylococcus aureus (ATCC #6538), E ^ e " c ^ ac ^' Trraq9rm 

in 60 seconds on pre-cleaned, food contact surfaces. 
Eliminates odors 

Kills common household germs such as Staphylococcus aureus (Staph). 

The easy and effective way to sanitize pre-cleaned, hard non-porous surfaces against 
comjDQoii household germs. 

For use on pre-cleaned, bard non-porous surfaces in household kitchens and bathrooms. 

* MUST APPEAR ON LABEL -(THIS STATEMENT NOT PART OF LABEL COPY) 
4/5/01 
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Yrtth COMMENTS ^ 

toSS&lMer Dated: 
APR 0 5 aw 

FRONT PANEL SSJ^^toSSSfew 

♦ACTIVE INGREDIENTS ,<g,B ^T^?*? ff 

n-alkyl(Ci267%,C 14 25%,C l6 7%,C 8 ,C 10l Ci8 I l%)Dimethyl Benzyl 

Ammonium Chloride 0.0175% 

Isopropyl Alcohol 5.4800% 

INERT INGREDIENTS • 94.5025% 

TOTAL 

♦KEEP OUT OF REACH OF CHILDREN 
*CAUTION 

See back panel for additional precautionary statements 



.100% 



*NETWT. 

NET CONTENTS #OF CLOTHS SIZE- 

E.P.A. Reg. No. 9480- 

E.P.A. EstNo.9480-NY-001 

PD1, The Heahhcarc Division of Nict-Pak Products, Inc. 

Two Nice-Pak Park 

Orangeburg, NY 10962-1576 

* MUST APPEAR ON LABEL -{THIS STATEMENT NOT PART OF LABEL COPY) 

4/5/01 
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DbteteAtevI BqpacttdldGt 
BACK PANEL «mmfcd,*ft*p<*8ckie, 

mo -7 

AREAS OF USE IN FOOD SERVICE AND FOOD PREPARATION ; 
This product is recommended for use in restaurants, food processing plants, 
supemiarkets, hotels, kitchens, airlines, food service in healthcare settings and food 
service and food preparation settings where the control of the hazards of cross 
contamination is of primary importance. 

Recommended for use on pre-cleaned, haid non-porous surfaces in household kitchens 
and bathrooms. 



FOR USE IN: 

Restaurants Fast Food Chains/Delicatessens 

) Food Processing Plants Poultry/Meat Packing Facilities 

Cafeterias Airplanes 

Hotels, Motels Day Care Settings 

Nursing Homes Healthcare Settings 

Schools Nurseries 
Camp Sites, RV's 

^DIRECTIONS FOR USE: 

It is violation of federal law to use this product in a manner inconsistent with its labeling. 
Product is ready for use, no mixing or measuring required. 

*FORUS£ON 

Pre-cleaned, hard non-porous surfaces and equipment. 

) *FOOD PREPARATION/FOOD CONTACT SURFACES 

Counter tops, sinks, drain boards, faucets, cabinets, stoves, hoods, non-wood cutting 
boards, refrigerators, food cases, microwaves, floors, appliances, tables chairs, infant 
high chairs, and booster seats, 

99.999 % effective in 60 seconds against Staphylococcus aureus (ATCC #6538), 
Escherichia coli (ATCC#1 1229) Listeria monocytogenes (ATCC#191 15), Shigella 
boydii (ATCC#9207) on pre-cleaned, food contact surfaces. 

*Do not use to sanitize eating utensils, glassware, cookware and food processing 
equipment 

* MUST APPEAR ON LABEL -{THIS STATEMENT NOT PART OF LABEL COPY) 
4/5/01 
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*Do not apply directly to any type of human food 

♦Cleaning and Sanitizing Procedure: Use first wipe to pre-clean and remove heavy 
soil Use second wipe to sanitize. Wipe enough for tfeated surfaces to remain visibly wet 
for 60 seconds. Let air dry. No rinsing required. 

-NON FOOD CONTACT SURFACES 

Bathroom sinks, faucets, toilet seats and rims, vanities, towel dispensers, railings, infant- 
changing tables, stall doors, bath tubs, showers, hampers and tiled walls, telephones, 
playpens, cribs, diaper pails and doorknobs. 

^99,9% effective in 5 minutes against Staphylococcus aureus (ATCC 6538) Salmonella 
choleraesuis (ATCC# 10708). and Klebsiella pneumoniae (ATCC#4352), 

"Cleaning and Sanitizing Procedure: Use first wipe to pre-clean and remove heavy 
toil. Use second wipe to sanitize. Wipe enough for treated surfaces to remain visibly wet 
for 5 minutes. If needed use additional wipes to keep surface area wet for a full 5 
minutes. Let air dry. No rinsing required. 

"Do not flush 

i Dispenser: To start feed; Remove large cover and discard seal from container. From 
center of toweled roll, pull up wipe comer; twist into a point and thread through the hole 
in the container cover. Pull through about one inch. Replace cover. Pull out first wipe 
and snap off ai a 90° angle. Remaining wipes feed automatically ready for ready for next 
use. When through using, keeps small center cap closed to prevent moisture loss. 

"PRECAUTIONARY STATEMENTS: HAZARDS TO HUMANS AND 
DOMESTIC ANIMALS 

*Do not use to for cleaning or sanitizing human skin. Da not use as diaper wipe for 
personal cleansing. 

*CAUTION: Avoid contact with eyes. In case of eye contact, flush with plenty of water 
for at least 1 5 minutes. If irritation persists, call a physician. 

*STORAGE AND DISPOSAL: Wipe: Do not reuse wipe. Dispose of used wipe in trash 
collection. Do not use or store near heat or open flame. Use product only in original 
container. 

* MUST APPEAR ON LABEL -<THIS STATEMENT NOT PART OF LABEL COPY) 

4/5/01 5:02 PM JlCCBPtED 

Wifc COMMENTS- 
In EPA Lotiar Dated: 

APR ft 5 2001 

registered under EPA fay. No. 
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